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THREE-CHEESE PANINI
Honey Smoked Salmon® Garlic & Herb

2 pieces of ciabatta bread

2 slices of mozzarella cheese

3oz of Garlic and Herb 
Honey Smoked Salmon®

4 basil leaves, fresh

½ stick unsalted butter, 
Softened

1 Tbsp olive oil 

1 slice of fontina cheese 

1 slice of asiago cheese 

2 Tbsp pesto

The ultimate marriage of bread and cheese, crunch and melt! This delicious, 
Italian inspired pressed sandwich is not only beautiful but also super easy!

Step 1
Preheat panini press.

Step 2
Spread soften butter on all sides of bread.

Step 3
Spread pesto evenly over the 2 slices of 
bread. Layer mozzarella, fontina, salmon, 
basil leaves, olive oil, asiago cheese, and 
remaining bread slice. 

Step 4
Place panini onto grate and close the top. 
Cook for 3 to 5 minutes or until cheese is 
melted and bread is desired crispiness.



SPINACH NOODLES
Honey Smoked Salmon®

1 cup of cooked noodles 
(Shirataki or Spaghetti)

2oz of Cracked Pepper 
Honey Smoked Salmon®

3 cups spinach

¼ Tsp Italian seasoning

Just four ingredients make these spinach noodles a healthy go-to favorite!

Step 1
Heat a large nonstick skillet over medium. 
pour ½ cup water and add spinach. Cook 
for 2-3 minutes until spinach is wilted. 
Drain.

Step 2
Add cooked noodles and Italian seasoning 
to skillet. Toss to combine.

Step 3
Transfer to plate, add salmon, and serve 
hot!



ROLL SANDWICHES
Honey Smoked Salmon®

½ cup of plain Greek yogurt

2 Tbsp chives, minced

12oz of Honey Smoked 
Salmon®

2 Tbsp melted butter

2 celery stalks diced

1 Tbsp lemon juice 

4 whole wheat buns 

Salt & pepper to taste

Get on a roll with these Maine-style sandwiches. Using yogurt instead of 
mayonnaise, they are full of healthy protein.

Step 1
Combine yogurt, celery, chives, lemon 
juice, and Honey Smoked Salmon. Season 
to taste with salt and pepper.

Step 2
Brush butter on to cut sides of buns, and 
toast on a grill or in a pan.

Step 3
Fill the buns with salmon mixture. Plate 
with potato chips and a pickle spear.



HAWAIIAN BOWLS
Honey Smoked Salmon®

20oz can of pineapple chunks

1 red bell pepper, chopped

1 green bell pepper, chopped

1 sweet potato, chopped 

½ red onion, chopped

3 Tbsp lemon juice

8oz Honey Smoked Salmon® 

⅓ cup pineapple juice 

1 Tsp garlic salt

1 package microwave white rice

1 Tsp soy sauce

Enjoy an island escape with our Honey Smoked Salmon Hawaiian Bowls. 
These sweet and savory bowls have a touch of tropical taste that will leave 
your mouth watering. 

Step 1
Preheat oven to 425 °F and chop vegetables to 
be a similar size as the pineapple chunks.

Step 2
Combine vegetables in a medium size bowl and 
toss with olive oil, 1 tbsp lemon juice, and garlic 
salt. Spread vegetables evenly on baking sheet 
(spray with non-stick oil).

Step 3
Bake vegetables for 20-30 minutes or until de-
sired tenderness. While baking, combine pine-
apple juice, 2 tbsp lemon juice, and soy sauce in 
small bowl, warm sauce in microwave. 

Step 4 
Assemble bowls with rice on bottom. Top with 
cooked veggies, salmon, and sauce.



AVOCADO SALAD
Honey Smoked Salmon®

1 ripe avocado, pitted peeled and 
cubed

1 cup arugula

1 cup strawberries, sliced

½ cup red onion, sliced

1 Tbsp balsamic vinegar

2 Tbsp finely minced shallot

10oz Honey Smoked Salmon®

1 cup mixed greens

1 cup blueberries

½ cup blue cheese, crumbled 

4 Tbsp olive oil

The sophisticated, fruity flavors in this salad compliment delicious Honey 
Smoked Salmon. Perfect for a weeknight dinner, this healthy meal is sure to 
be a hit. 

Step 1
In a small bowl, whisk together balsamic vine-
gar and olive oil to make dressing.

Step 2
Combine remaining salad ingredients in large 
bowl.

Step 3
Toss in salad dressing and mix together.



PESTO FLATBREAD
Honey Smoked Salmon®

2 packaged naan flatbreads

½ cup basil pesto

¾ cup goat cheese, crumbled

½ cup baby spinach

8oz Honey Smoked Salmon®

Olive oil

The sophisticated, fruity flavors in this salad compliment delicious Honey 
Smoked Salmon. Perfect for a weeknight dinner, this healthy meal is sure to 
be a hit. 

Step 1
Preheat oven to 425°F. Take naan flatbreads 
and drizzle olive oil on top.

Step 2
Spread basil pesto evenly over the top of the 
naan flatbreads and cover with baby spinach 
and crumbled goat cheese.

Step 3
Place on baking sheet and bake in the oven for 
10-14 minutes.

Step 4
Remove the flatbread and immediately top with 
Honey Smoked Salmon®.



ENJOYING ONE OF OUR RECIPES OR CREATE YOUR OWN?

SHOW US HOW YOU SALMON

@HONEYSMOKEDFISH

5725 N Broadway STE 100, Denver, CO 80216


